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A few steps down from our iconic UM Beach House you will be able to find UM Chambao.
Serving ‘Chiringuito’ vibes by the sea, this is the perfect spotfor family and friends to enjoy
and easy going sunset whilst tasting a refreshing cocktail and Mediterranean cuisine.

A pocos pasos de nuestro iconico UM Beach House, podra encontrar UM Chambao.
Abrazando vibraciones de ‘Chiringuito’ junto al mar, este es el lugar perfecto para que la
familia y los amigos disfruten de una puesta de sol tranquila mientras prueban un cdctel

refrescante y cocina mediterranea.



SPARKLING WINES b

Prosecco Cinzano

Marta Rosé 9

CHAMPAGNE BRUT

Maurice Grumier Blanc de Noirs 15
Veuve Clicquot Brut

Ruinart Blanc de Blancs

Dom Perignon Vintage

CHAMPAGNE ROSE
Maurice Grumier Rosé
Veuve Clicquot Brut Rosé
Ruinart Rosé

Don Perignon Rosé

IN COLLABORATION WITH :

95

140

270

520

100

170

280

900

590

590

ON ICE ¢
Chandon Garden by Méet Chandon 12

Moet Ice

MADE IN SPAIN
Sangria de cava with passion fruit and mango
Sangria rosé with berries

Sangria Royal with Champagne

75

175

45

50

90

1,5

380
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ROSE WINES ’

UM Rosé 5

Rioja - Garnacha

Ribas

Mallorca - Mantonegro, Callet, Gargollassa ECO

La Mule Rosé 7

Provence - Garnacha y Syrah

Aix Rosé

Provence - Garnacha y Syrah

Whispering Angel

Provence - Garnacha, Rolle y Cinsault

IN COLLABORATION WITH :

0,75

28

45

45

55

69

1,5

90

100

148
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WHITE WINES

UM White

Rioja - sauvignon

Montespina

Rueda - Verdejo

Taranis

Rias Baixas - Albariiio

Fradei

Italia - Pinot Grigio

Le Versant

Francia - Chardonnay

Lugana

Italia - Turbiana

Sa Fita

Chardonnay, Prensal y Muscat

Nounat

Chardonnay

Cloudy Bay

New Zealand - Sauvignon Blanc

William Fevre

Chablis 1er Cru - Chardonnay

IN COLLABORATION WITH :

28

30

35

39

42

52

52

56

74

115

RED WINES

UM Red

Rioja * Tempranillo y Garnacha

Tamiz Roble

Ribera del Duero - Tempranillo

Le Versant

Francia - Cabernet Sauvignon

Pétalos del Bierzo

Bierzo - Mencia

Terraza de los Andes

Argentina - Malbec

12 Volts

Cabernet Sauvignon, Callet, Fogoneu y Syrah

Golods

Callet, Manto Negro y Fogoneu

AN/2

Callet

Tr3smano

Ribera del Duero - Tinta del pais

28

35

42

45

45

48

52

70

75
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THE BUNCH

Kate Moss
Limoncello, prosecco, fruta de la pasién, vodka vainilla y mandarina

Limoncello, prosecco, passion fruit, vanilla vodka and mandarin

Singapore Crush
Fresas, Chambord, gin de frutos rojos, limén y Angostura bitter

Strawberries, Chambord, red berries gin, lemon and Angostura bitter

Buena Onda
Mango, pifia, ron especiado, vainilla, Jack Daniels, Passoa y lima

Mango, pineapple, spiced rum, vanilla, Jack Daniels, Passoa and lime

Los Mareados
Tequila Herradura, licor de moras, lima y ginger beer

Herradura tequila, blackberry liqueur, lime and ginger beer

CLASSICS

Aperol Spritz
Bloody Mary
Espresso Martini
Hugo

Margarita
Mojito

Moscow Mule
Pina colada
Whiskey Sour

IN COLLABORATION WITH :

12

14

13

13

13

FRESHLY MADE

Adiés Ayer
Zumo de naranja, fresa, vainilla y hierbabuena

Fresh orange juice, strawberries, vanilla and mint
Paradise Frozen

Fruta de la pasion, mango, banana y pifa

Passion fruit, mango, banana and pineapple

FROZEN

Summer Daiquiri

Ron, lima y aztcar (con fresa, mango o fruta de la pasion)
Rum, lime and sugar (with strawberry, mango or passion fruit)

Summer Daiquiri Jug

Summer Champagne

10

13

60

160
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VODKA

Finlandia

Grey Goose - Belvedere - Beluga
GIN

Tanqueray - Seagram’s

Bombay Sapphire - Tanqueray Ten
Hendrick’s - Gin Mare - Brockmans - G’vine
Monkey 47

RUM

Bacardi - Santa Teresa

Havana 7 - Diploméatico - Don Papa
Zacapa 23 - Millonario 15 - Bumbu

Millonario X0

IN COLLABORATION WITH :

11

10

11

13

10

12

23

125

200

150

175

200

220

150

180

250

300

WHISKEY
Johnnie Walker Red
Johnnie Walker Black - Jack Daniel’s

Glemorangie - Woodford Reserve
Gentleman Jack

Macallan Amber - Ardberg
TEQUILA

Mezcal Ojo de Tigre
Herradura Silver
Herradura Reposado
Volcan Blanco

Volcan Afiejo Cristalino

10

11

14

10

11

14

150

180

200

250

150

150

180

200

250
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APERITIFS AND LIQUORS

Martini - Campari - Fernet Branca - Averna - Amaretto

- Baileys - Pernod - Jdgermeister - Hierbas

BRANDY
Cardenal Mendoza
Suau 15

Suau 25 - Hennessy V.S

BEERS
Alhambra Draft
Coronita
Alhambra Sin

Mahou 0,2

IN COLLABORATION WITH :

6

16

WATER & SOFT DRINKS

UM Eco-Water 0,75 I.

Soft drinks & juices

Schweppes Premium

Red Bull

COFFEE & TEA

Short

Large

Tea

3,5

4,5

4,5

2,2
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SOCIAL

Tartar de salmédn
Dados de salmén, mango y aguacate

Salmon tartar with mango and avocado

Tabla de jamén y queso

Jamon ibérico, queso mahonés curado, queso semicurado y manchego
hacienda zorita con frutos secos y mermelada de pimiento asado
Selection of Iberian ham, cured Mahones cheese, semi-cured cheese

and Zorita Hacienda Manchego with nuts and roasted pepper jam

Puntillitas
Fritos a la andaluza y mayonesa de harissa

Fried calamari, “andalusian style”, with harissa mayonnaise

Patatas bravas
Patatas gajo con allioli y salsa brava

Baby potatoes with ‘allioli’ and ‘brava’ sauce

Delicias Cajun
De pollo con mayonesa japonesa

Cajun chicken goujons with japanese mayo
Ensaladilla rusa

Con atin, palillos de cangrejo, huevo y mayonesa

With tuna, crab sticks, prawns, boiled egg and mayonnaise

IN COLLABORATION WITH :

23

25

18

12

14

19

Tequenos Venezolanos
Masa de pizza rellena de queso gouda y alioli verde

Tortilla gouda cheese roll with green ‘alioli’

Croquetas de boletus

Boletus croquettes

Navajas
A la plancha con picada de ajo perejil

Grilled razor clams with minced garlic and parsley

Mejillones a la plancha
Al vapor con vino blanco y laurel

Steamed grilled mussels with white wine and bay leaf

Almejas
A la plancha con picada de ajo perejil

Grilled razor clams with minced garlic and parsley

Flor de alcachofa
a la plancha con virutas de jamén ibérico y AOVE

Grilled artichoke with Iberian ham shavings and olive oil

15

17

P.S.M

17

18

19
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ENSALADAS

Verde y mar
Kiwi, cola de gambas pelada, tomate cherry, salsa rosa y eneldo

Kiwi, peeled shrimp tail, cherry tomato, ‘salsa rosa’ and dill

Griega con brotes tiernos

Pepino, tomate, pimiento verde, aceituna negra, queso
feta, yogur y orégano

Cucumber, tomato, green pepper, black olive, feta cheese,

yoghurt and oregano

Ensalada César

Pechuga de pollo a la plancha, lechuga romana, croutons,
parmesano y salsa César

Chicken breast, romaine lettuce, croutons, parmesan

cheese and Caesar dressing
Ensalada de queso de cabra

Con brotes tiernos y crema de frutos rojos

Goat cheese salad with mixed sprouts and red berries

IN COLLABORATION WITH :

18

18

18

18

KIDS

Nuggets de pollo
Chicken nuggets

Hamburguesa con queso

Cheese burguer

Pasta con tomate o mantequilla

Pasta with tomato or butter

Incluye refresco y patatas

Includes soft drink and fries

14
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CARNE Y BURGER

UM Burquer

De ternera con panceta ahumada, queso cheddar,

lechuga, tomate, cebolla, mayonesa UM y patatas fritas
Beef burger with bacon, cheddar cheese, lettuce, tomatoes,

onion UM mayo and fries

Burguer Vegetariana
Crema de aguacate, calabacin fresco, hoja de roble, cebolla y tomate
Vegetarian burger with avocado cream, fresh zucchini, ‘hoja de roble’

lettuce, onion and tomato

Chateaubriand | min 2 p.p.

Chuletitas de cordero

A la plancha con picada de ajo y perejil y patatas al romero

Grilled lamb chops with garlic and parsley and rosemary potatoes

Solomillo de cerdo ibérico

Salsa pimienta, patata baby y crudité de col lombarda

23

19

34| p.p.

26

22

Iberian pork tenderloin with pepper sauce, baby potatoes and red cabbage crudités

**Tenemos paellas por encargo y lubina a la sal
** We have paellas on request and salt sea bass

IN COLLABORATION WITH :

PESCADO

Lubina a la espalada

Con tumbet mallorqui y licuado de espinaca

Seabass with majorcan ‘tumbet’ and spinach liquefied

Salmén a la plancha
Con verduras salteadas

Grilled salmon with sautéed vegetables
Lenguado a la plancha

Con wok de verduras

Grilled sole with wok of vegetables
Salmonetes fritos con su escama
Parrillada del dia | min 2p

2 pescados y nuestras marisco

2 fish and our shellfish

Langosta o bogavante

28

26

22

22

32| p.p.

P.S.M.
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SIDES POSTRE

Patatas fritas () ©) 6 Gat6 de almendra O O @ 9

French fries con helado de almendra

Almond “gaté” with almond ice cream

Boniato frito @ 6
Sweet potato fries Cremoso de chocolate @ @) 9
con amarena, chocolate picante y nata al cardamomo
Wok de verduras 00 6 Chocolate cream with amarena, spicy chocolate and cardamom cream
Vegetable wok
Tarta de zanahoria 9
Ensalada verde 6 Con frosti de philadelphia y helado de queso
Green salad Carrot cake with Philadelphia frosting and cheese ice cream
Fruta de temporada | Seasonal Fruit 7

©@0000000600

Cilantro Gluten  Moluscos ~ Crusticeos  Huevo Soja Cacahuets Lacteo Cerdo

Coriander Gluten  Molluscs ~ Crustaceans Egg Soy Peanuts Dairy Pork

Gelatina  Altramuces ~ Pescado Sésamo Apio  Frutos Secos  Mostaza Sulfitos  Levadura
Agar Lupins Fish Sesame Celery Nuts Mustard ~ Sulphites Brewe's yeast

IN COLLABORATION WITH :

Precios en € - IVA Incluido | Price in € - VAT Included
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IN PARTNERSHIP WITH:



BEACH
HOUSE

Located in the well-known area of Calvia, next to the prestigious Puerto Portals,
an area chosen each year by those in search of relaxation and exclusivity, UM Beach House
embraces the gold-colored coast, drawing natural edges with organic textures and colors.

Ubicada en la conocida zona de Calvia, junto al prestigioso Puerto Portals,
zona elegida cada afio por aquellos que buscan relax y exclusividad, UM Beach House
abraza la costa dorada, dibujando aristas naturales con texturas y colores organicos.



